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468 


fasting for intractable obesity, ab 360 











fish, high in polyunsaturated fat, ab 53 
in hepatic coma, ab 476 
in neomycin-induced enteropathy in, ab 476 
low-fat diet for liver disease, fallacy of, ab 
472 
in periodic peritonitis, ab 351 
in radiation enteritis, ab 351 
recipes for, ab 590 
self-regulated diets in obesity, ab 360 
Sippy diet, and serum lipids, ab 358 
Dietary surveys 
of business and professional men published, 
nn 598 
forms for, nn 598 
techniques, ab 578 
Dietetics 
in Japan, ab 364 
in New Zealand, ab 246 
opportunities in, *542 
Dietitians 
career guidance, prize-winning essay, f 455 
communication with administrators, ab 496 
consultant service in New York State, cc 221 
in disaster feeding, ab 140 
duties performed in hospitals, *550 
future opportunities, *542 
“group,” in Great Britain, ab 364 
and hospital controller, ab 54 
occupational analysis of, *200, *537 
in Pacific area, ab 368 
part-time 
consultants in Iowa, ce 223 
in nursing education, ce 226 
Pennsylvania survey to meet shortage, f 125 
perception of authority, *205 
report of survey on, *537 
re-recruitment for, *200, *537, *542 
shared consultant in college food service, ec 
230 
Dining room vs. room service in nursing homes, 
ab 56 
Disaster, water supply and fallout, ab 472 
Disaster feeding 
after a storm, ab 592 
booklet published, nn 150 
dietitian’s concern, ab 140 
food in fallout shelters, ab 469, ab 469, ab 580 
cereal wafers for, ab 580 
planning for fallout shelters, ab 59 

























































































































































































































































































program for hospital dietary service, ab 374 


Dishwashing 


machines, ab 488 
pot washing, mechanizing, ab 494 
Diuretics, thiazide, in mild diabetes, ab 586 


Drying without heat, ab 371 
Dystrophy, nutritional, in children, folie acid 
deficiency in, ab 250 


E 
Ecology and nutritional disease, ab 248 
Education 
academic preparation for first-line supervi- 
sion, *191 
curriculum planning report published, nn 390 
evaluation of curricula, *187 
for food service management, curriculum 
needs determined by duties, *552 
health, maternal, in Buganda, ab 581 
junior colleges—a recruitment reservoir, *197 
for management, value of university courses, 
ab 260 
nursing, changing concepts of, f 467 
dietitians in, ce 226 
teaching machines, f 322 
Eggs 
amino acid pattern in women, ab 474 
bacterial spoilage and iron, ab 130 
booklet published, nn 80 
cholesterol in, ab 474 
effect 
of dietary fat in hens’ diets, ab 244 
of bile acid in hens’ diet on cholesterol, 















































































































































































































































ab 474 
and FAO amino acid patterns compared, 
ab 474 
recipes, ab 59 
solids, 
in omelets, time-temperature relationships, 
*107 
scrambled, time-temperature relationships, 
*213 














USDA Acceptance Service, film on, nn 596 
Egypt, methionine blood levels in children, 
ab 352 
Electronic cooking 
of casseroles, ab 53 
vitamin retention in meat, *217 
Elvehjem, C. A., obituary, nn 290 
Emotions 
in diabetics, *341 
mental health and group interaction, ab 240 
stress and serum lipids, ab 580 
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Employees 


hotel, restaurant, and minimum wage law, 
ab 57, ab 57 
problem, handling of, ab 496 


Emulsions, salt as factor in stability, ab 131 
Energy expenditure, measuring with body move- 


ments, ab 360 


Enrichment 


benefits of, ab 470 
of rice with riboflavin, ab 128 


Enteritis, radiation, ab 351 
Enteropathy, neomycin-induced in liver disease, 


diet and, ab 476 


“Envelope” measurements in estimating wom- 


en’s body weight and fatness, *452 


Enzymes, action in insulin metabolism, ab 132 
Eosinophilic cells and ascorbic acid, ab 127 
Equipment 


analysis in efficient planning, *588 
arrangement of, *35 
assembly lines, mobile, ab 588 
booths and banquettes, ab 140 
for cole slaw, ab 58 
cooking tops, thermostatically controlled, 
ab 360 
dealer’s role in selling, ab 136 
dishwashing machines, ab 488 
for food service, ab 500 
fountain dispensers, ab 590 
hospital kitchen, modernization described, 
ab 250 
ideas illustrated, ab 500 
kitchen, automation in, ab 56 
laboratory-approved, ab 490 
leasing, case for, ab 136 
modular service stations, ab 592 
pot washing, ab 494 
pressure cookers and steamers, ab 384 
refrigerators, selecting, ab 587 
seating, planning for, ab 490 
specificatons standardized for school lunch, 
ab 588 
steam kettles, ab 54 
steel, stainless, care of, ab 488 
triangular mobile units, ab 58 
vending, conversion to automatic, ab 134 
warmers, food 
infra-red, ab 490 
waterless, ab 488 
Erythorbic acid, metabolism of, ab 474 
Eskimos, Alaskan, nutritional status of, ab 351 
Estrogen and cholesterol transport, ab 484 
Evaluation of educational curricula, *187, *550 
Executives 
art of managing, ab 376 
low-calorie lunches for, ab 494 
responsibilities, ab 374 


Exercise 


and serum cholesterol, ab 470 
and plasma non-esterified fatty acids, ab 469 
and serum fatty acids, ab 362 


Fallout (see also Shelters) 


breast-feeding as protection against, f 318 
cesium-137 
in human rib bone, ab 482 
in man, ab 482 
contamination 
of food, ab 135, ab 579, ab 592 
of milk, f 561 
iodine-131 in bovine thyroid, ab 482 
radioiodine in infant thyroids after Nevada 
testing, ab 482 
strontium 
in cattle skeletons, ab 248 
in infant diets, nn 150 
and water supply, ab 472 


Fasting 


in intractable obesity, ab 360 
for religious. social, political, or personal 
aims, ab 52 


Fat 


body, predicting 

in children, ab 132 

in young women, ab 364, *452 
butter, elevates serum cholesterol, ab 362 
-controlled meals, booklet from American 

Heart Assn., nn 150 

in hamburgers, method of checking, ab 370 
-mobilizing hormone, ab 132 
tissue, influence of high-fat diet on, ab 248 


Fats 


breakdown in frying, ab 470, ab 488, nn 504 
dietary, ab 358 
A.M.A. statement on, f 344, ab 360 
and blood coagulation, ab 352 
and thrombosis, ab 354 
and blood lipids in young men, *323 
effect on hens’ eges, ab 244, ab 474 
effect on lipemia in diabetic children, 
ab 362 
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effect on serum cholesterol, *13, ab 129, 
ab 240, ab 362, ab 468 
intake and fecal lipids, ab 468 
polyunsaturated, new role in processed 
foods, ab 136 
in protein utilization, ab 362 
fish, high in polyunsaturates, ab 53 
handling in kitchen, ab 587 
low-, diet, fallacy in liver disease, ab 272 
should proportion in American diet be 
changed? *13 
unsaturated 
clinical trial of diet, ab 132 
diets for diabetics, ab 580 
in hyperlipemia, ab 127 
Fatty acids 
absorption in children with steatorrhea, ab 
130 
essential in premature infant feeding, ab 368 
intake 
and angina pectoris, ab 362 
and serum cholesterol, ab 354 
in vegetarians, ab 242 
linoleic acid, intake and cholesteremia, ab 362 
in margarines, *319 
plasma non-esterified, and exercise, ab 469 
serum, effect of physical activity on, ab 362 
Fertilizers, flavor effect of organic vs. artificial, 
ab 53 
Films 
catalog from U.S.P.H.S., nn 596 
“The Invaders” (on sanitation), nn 166 
“Styles of Leadership,”” nn 596 
on USDA Acceptable Service for eggs, ab 
596 
“Working Together,’ nn 152 
Finland 
army, diet of, ab 127 
trichinosis in, ab 50 
Fire 
hazards in food service, ab 254 
precautions to prevent, ab 587 
Fish 
biscuit as supplement to replace skim milk, 
ab 242 
booklets on, nn 596 
Buffalo, value as cereal supplement, *119 
changes in cold storage, ab 469 
composition of New England, ab 130 
cookery, ab 490 
deep fried, ab 587 
diet and carcinoma in, ab 470 
flavor and aroma, effect of cooking on, ab 358 
frozen, processing of, ab 587 
high in polyunsaturated fat, ab 53 
specifications published by government, nn 68 
tuna, new standards for canned, nn 596 
Flavor 
in blended seasonings, ab 136 
effect of fertilizers on, ab 53 
fish, effect of cooking on, ab 358 
Flavorings, vanilla, f 432 
Floors, maintenance, booklet on, nn 408 
Flour 
for bread, ab 500 
enriched, benefits of, ab 470 
Fluid 
cerebrospinal, niacin in, ab 128 
therapy in burned patients, ab 360 
Fluorescent light, effect on milk, ab 580 
Fluoridation 
in Great Britain, ab 368 
opinion on, ab 469 
Fluoride 
addition to milk and caries, ab 468 
ingestion in pregnancy and caries in off- 
spring, ab 480 
Folie acid 
and anticonvulsant-associated megaloblastic 
anemia, ab 586 
metabolism and vitamin B,,., ab 472 
in Puerto Rican foods, *562 
and vitamin B., in nutritional dystrophy, 
ab 250 Ko 
Food acceptance by preschool children, ab 131 
Food and Agriculture Organization 
amino acid pattern, comparisons with 
egg, ab 474 
milk and peanut, ab 474 
oats, ab 584 
Calcium Requirements published, nn 600 
Joint FAO/WHO Expert Committee on Meat 
Hygiene, Second Report, published, nn 
600 
opposes additives in baby foods, f 350 
Food composition 
American diet, should it be changed? *13 
amino acids in degenerated pig muscle, al) 130 
of dietary foods, ab 136 
fatty acids in margarines, *319 
fish, from New England, ab 130 


ab 
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of turkey proteins, *448 
Food consumption 
cereals, in U.S., f 199 
grocery sales in 1961, f 576 
of hospitalized patients on selective menu, *29 
reasons for non-, in Army, *437 
Food distribution, hospital, analyzed, ab 140 
Food and Drug Administration standards for 
evaluating food products, *97 
Food habits 
of business and professional men published, 
nn 598 
of adolescents, f 99 
compilations on ethnic published, nn 150 
family dietary pattern for lowering choles- 
terol, ab 468 
of Greek-Americans, ab 578 
in old age, ab 52 
of patients, ab 590 
non-consumption in the Army, reasons for, 
*437 
Food managers, guiding principles for relation- 
ship with hospitals, ed 124 
Food marketing, influence of media on Ala- 
bama homemakers, ab 50 
Food and medicine, ab 5 
Food misinformation, “‘Beware of ‘Health’ 
Quacks,” booklet, nn 156 
Food poisoning 
Cl. botulinum survival after radiation, ab 
130, ab 130, ab 472 
custard, sanitary control of, ab 482 
and meat cutting block, ab 248 
possible with dried eggs, *107, *213 
by radio-contamination from fallout, ab 135 
from rhubarb, ab 364 
from salmonella, ab 133 
from tin, ab 586 
staphylococci changes during ham processing, 
ab 130 
staphylococcus, ab 592 
from turkey, ab 242, ab 248 
Food preferences, ab 51 
of children and cultura] change, ab 131 
for organic vs. artificially fertilized products, 
ab 53 
psychologic aspects of, ab 469 
reasons for non-consumption in Army, *437 
self-service merchandising, f 212 
vanilla, in ice cream, ab 49 
Food preparation (see also Cookery) 
casseroles served from microwave oven, 
flavor in blended seasonings, ab 136 
frozen, for specific populations, ab 57 
gelatin salads, ab 5 
kitchen- vs. factory-prepared food, ab 56 
of loaves—meat, fish, poultry, and pasta, ab 
592 
production planning, ab 590, ab 590 
rice, ab 264 
salad techniques, ab 256 
spices in, ab 590 
time-temperature relationships 
in omelets, *107 
in scrambled eggs, *213 
of vegetables, at 587, ab 590 
“Vegetables for Your Community Meals,” 
leaflet, nn 502 
Food production, quality control, ab 56 
Food service 
garnishes, ab 140 
at Great Lakes (Illinois) Naval Hospital, 
ab 138 
industry, market study published, nn 504 
multiple vendors in, ab 54 
for palatability, ab 54 
planning, ab 53 
social amenities in colleges, ab 54 
three-on-a-plate technique, ab 136 
Food service management, the shared consult- 
ant, cc 230 
Food supply, world, ab 371 
Foods 
foreign gain favor in U.S., *105 
new, developed by research, *104, nn 396, 
nn 600 
Formula, nitrogen retention in autoclaved, ab 
368 
Four-food group plan, hazards in nutrition 
education, f 464 
Framingham Heart Program 
dietary survey techniques, ab 578 
report on, ab 354 
France, food budget of families in, f 220 
Freeze-dried foods, ab 54, ab 588 
beef, effect of storage, ab 130, ab 580 
chicken, tenderness of, ab 581 
German conference reported, ab 136 
rehydrating shrimp, directions for, ab 135 
Freeze-drying 
advances in, ab 490 
expands, ab 136 
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Quartermaster Food and Container Institute 
evaluates, ab 136 
Freezing 
beans, directions for, nn 154 
with liquid nitrogen, ab 262, ab 587 
French foods, glossary published, nn 514 
French fries, graying, prevention in frozen 
potatoes, ab 57 
Frozen foods 
antioxidants for, ab 374 
apples, consumer preferences, ab 262 
chicken, effect of cooking on, ab 470 
fish, processing of, ab 587 
French fries, graying, prevention of, ab 57 
fruit pies, ab 358 
future of, ab 59 
handbook published, nn 516 
heat-in-pack items, ab 587 
institutional market for, ab 54 
by liquid nitrogen methods, ab 54, ab 262 
peaches, quality of, ab 131 
potatoes, varieties that freeze best, f 549 
prepared, ab 135 
in food service, ab 490 
for specific populations, ab 57 
steam-table pans for, ab 374 
time-temperature relationships, ab 482 
Fruit cups, variations, ab 58 
Frying, deep 
fat break down, ab 470, ab 488 
booklet on, nn 504 
handling fats and oils for, ab 587 


G 
Galactosemia, ab 582 
Gamma globulins in urine, ab 582 
Garlic, ab 371 
Garnishes, ab 140 
pickles for, ab 486 
Gas, intestinal, production and food intake, 
ab 362, ab 474, ab 578 
Gastric disease, plasma protein in, ab 52 
Gastric juice, amino acids in, ab 50 
Gelatin, tricks for salads, ab 58 
German Freeze-Dry Conference, report on, 
ab 136 
Goiter 
and iodine in history of nutrition, *338 
in Turkey, ab 244 
Gorham, J., biographical note, f 216 
Government, U.S. 
Direct Food Distribution Plan, *101 
Pilot Food Stamp Ph.n, *101, nn 598 
school lunch and milk programs, *100 
Government publications 
Composition of American Honey, nn 390 
Convenience Foods in the Grocery Basket, 
nn 508 
Diet and Some Health Characteristics of 123 
Business and Professional Men, nn 598 
Directory of Homemaker Services, 1961, A, 
nn 506 
film catalog of U.S.P.H.S., nn 596 
Filmstrips and Slide Series of USDA, nn 68 
Fish Specifications, nn 68 
Fluoride Drinking Waters, nn 282 
Food Consumption and Dietary Levels under 
the Pilot Food Stamp Plan — Detroit, 
Michigan and Fayette County, Pennsyl- 
vania, nn 598 
How the Government Works for Older People, 
nn 282 
Improving Home and Family Living, nn 282 
Magnesium in Human Nutrition, nn 598 
October Is Fish and Sea Food Month, nn 596 
Restaurants and Other Food Service Enter- 
prises, nn 508 
Seafood for Health and Nutrition, nn 596 
Grades, meat, new dual plan, ab 590 
Grains, sodium and potassium in, ab 246 
Gravies, sauces, dressings, served in separate 
containers for dieters, ab 250 
Grease problem, preventive measures, ab 54 
Great Britain 
fluoridation in, ab 368 
group dietitians in, ab 364 
Greek-Americans, food habits of, ab 578 
Group dynamics, emotional atmosphere of, 
ab 240 
Growth and vitamin B,,, ab 48 
Guatemala, serum lipids in Indians, ab 126 
Guinea pigs in nutrition research, *328 


H 


Ham 

processing, staphylococci changes during, 

ab 130 

storing and carving, ab 592 

watered, no longer “imitation,” nn 278 
Hamburgers 

cookery of, ab 252, ab 371 

methods of checking fat in, ab 370 


Hadza hunters, children’s diets, ab 476 
Health education, informal approach in, ab 240 
Heart disease 
Anti-Coronary Club, report on, ab 354 
Framingham study, report on, ab 354 
Heat 
drying foods without, ab 371 
short-term, influence of on edible fats, ab 131 
thermostatically controlled cooking tops, ab 
360 
Hemoglobin 
increased with hematinic agent, ab 49 
in Jews and Arabs, ab 470 
Herbs defined, vs. spices, f 340 
Hepatitis, infectious, outbreak from water, ab 
579 
Heredity and diabetes, ab 246 
History of nutrition 
Aldrich, C. A., biographical sketch, f 442 
animal experiments, *328 
animals used as food in prehistoric New 
England, ab 368 
Blane, Sir Gilbert, biographical sketch, f 386 
Brillat-Savarin, biographical note on, ab 51 
cannibalism in, ab 51 
dehydration in, ab 52 
Gorham, J., biographical note, f 216 
human experimentation, *335 
Magnus-Levy, A., biographical note, f 64 
refrigeration, ab 371 
Roquefort cheese, f 38 
Spies, T. D., biographical note, f 118 
Thudichum, J. L. W., biographical note, f 594 
of vanilla, f 432 
Home economics 
in Japan, f 327 
in junior colleges, *198 
Homemaker services, directory of, nn 506 
Homemakers 
in Alabama, influence of media on food buy- 
ing, ab 50 
dietitians, returning to work, *200, *537, *542 
use knowledge of dairy products, bulletins on, 
nn 154 
Honey, report on composition of, nn 390 
Hookworm infection, iron loss in, ab 53 
Hormones 
fat-mobilizing, ab 132 
human growth, effect on renal function, 
ab 472 
Hospital 
administration — a profession? ab 138 
-nursing home, guide for affiliation, ab 254 
Hospital food service 
for aged, ab 140 
assessing changes, ab 140 
automation in, ab 53 
centralized, ab 490 
contract, guiding principles for, ed 124 
delegation in, ce 45, ab 140, *550, *558 
dietitians duties listed, *550 
disaster program for, ab 374 
effect of psychiatric service on, *345 
fiseal control, ab 254 
night vending for employees, ab 138 
nurse's role in, ab 496 
paper service for nourishments, ab 496 
problems from patients’ viewpoint, ab 256 
tray distribution methods, ab 140, ab 256 
vending machines in, ab 374 
Hospitals f 
handling patients’ complaints, ab 492 
statistics for 1961, f 447 
Hunt, S. McC., recipient of M. S. Rose Fellow- 
ship, ed 570 
Hyperglycemia, induced, and obesity, ab 128 
Hyperlipemia, high unsaturated fats in, ab 127 
Hypertension in vegetarian and meat-eating 
monks, ab 240 
Hyperuricemia in diabetic ketoacidosis, ab 586 
Hypocalcemia, renal excretion patterns in, ab 
351 
Hypoferremia in obese adolescents, ab 586 
Hypoglycemia, insulin reaction test for, ab 250 
Hypokalemia alkalosis, potassium therapy in, 
ab 476 


I 

Ice cream, vanilla preferences in, ab 48 
India 

methionine in foods of, ab 472 

serum cholesterol, ab 582 

vitamin A nutrition in, ab 476 
Indians, Navajos, medical problems of, ab 351 
Industrial food service 

economics of, ab 138 

employee lunches, ab 134 

planning executive diets, ab 494 
Industrial relations, techniques need evaluation, 

ab 260 

Infants (see also Prematurity) 
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additives in baby foods, FAO/WHO experts 
oppose, f 350 
antibodies to milk protein in serum, ab 476 
breast-feeding as protection against fallout, 
f 318 
feeding practices for, ab 131 
food allergy in, ab 246 
formula, nitrogen retention in autoclaved, 
ab 368 
iron deficiency in, ab 362 
anemia, ab 132 
nutrition today, ab 242 
with protein malnutrition, basal metabolism 
in, ab 582 
strontium-90 in diets, nn 150 
Insects, preventing infestation, ab 140 
Insulin 
metabolism and antagonism, ab 132 
reaction test for hypoglycemia, ab 250 
Intelligence in phenylketonuria, ab 48 
Interns, medical, dietary orientation for, f 47 
Interview, employment, techniques, ab 142 
Inventory control, ab 492 
Iodine-131 
in bovine thyroid, ab 482 
in infant thyroids after Neveda testing, 
ab 482 
Iowa, dietitians, part-time, program, cc 223 
Iron 
absorption 
increased with hematinic agent, ab 49 
in pancreatic disease, ab 362 
and calcium supplements with a meat diet, 
ab 474 
deficiency 
-anemias, ab 476 
carbohydrate complex in, ab 476 
in infants, ab 362 
loss from hookworm infection, ab 53 
metabolism in infants with anemia, ab 132 
and spoilage of shell eggs, ab 130 
storage disease and ascorbic acid metabolism, 
ab 489 
supplements with a meat diet, ab 474 
Irradiation of meats 
effects of cooking, storage temperature, broth 
pack on palatability, *25 
storage stability of cooked and raw, *20 
Italian-Americans, serum lipids and 
sclerosis in, ab 468 
Italy, nutrition in, ab 132 


J 
Japan 
cerebral hemorrhage in, ab 484 
dietetics in, ab 364 
home economics in, f 327 
Jelly, shelf-life of, ab 587 
Jews, hemoglobin levels in, ab 470 
Job descriptions, ab 500 
Jones, E. A., President, The American 
tetic Assn., ed 459 
Junior colleges, a recruiting source for dieti- 
tians, *197 


athero- 


Die- 


K 
Ketoacidosis, diabetic hyperuricemia in, ab 586 
Kettles, steam-jacketed, trunnion, electric, ab 54 
Kidney 
function, effect 
on, ab 472 
renal 
aspects of nutritional disease, ab 351 
clearances in cystinuria, ab 50 
failure in acute oliguria, diet therapy in, ab 
578 
Kitchen designing, ab 380, *558 
Kwashiorkor 
antibody response in, ab 126 
and vezetable proteins, ab 468 


of human growth hormone 


Labor 

cost, work sampling to determine, *456 

how to increase productivity, ab 138 

needs, determined by work sampling, *456 
Lamb 

cookery, ab 380, ab 592 

vitamin retention in electronic cooking, *217 
Lard, effect of antioxidants in pigs’ diet on, ab 

580 

Latin America, health problems in, ab 133 
Lavoisier in history of nutrition, *336 
Layout 

analysis needed for proper planning, *561 

of equipment, *35 

modular service stations, ab 592 

problems of waitress traffic, ab 142 

waitress stations, types of, ab 56 
Legumes in human nutrition, ab 351 
Lime-treated corn-and-bean combinations, pro- 

tein in, ab 472 
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Lind, J., research on scurvy, *336 
Linoleic acid, intake and cholesteremia, ab 362 
Lipemia in diabetic children, effect of dietary 
corn oil on, ab 362 
Lipids 
blood 
in aging, ab 581 
and dietary fats, *323 
and exercise, ab 469 
changes in pantothenic acid deficiency, ab 242 
fecal, and diet, ab 468 
plasma, and dietary protein, ab 360 
serum 
in Canadian men, ab 352 
changes and protein metabolism in hepatic 
cirrhosis, ab 242 
and emotional stress, ab 580 
in Guatemalan Indians, ab 126 
influence of diet, ab 240 
in Italian-Americans, and atherosclerosis, 
ab 468 
niacin as lowering agent, ab 48 
seasonal variations in, ab 579 
and Sippy diet, ab 358 
Lipoatrophic diabetes, insulin-resistant, ab 52 
Lipoprotein, serum, atherogenic indices of Afri- 
can Bantu and whites, ab 133 
Liver disease 
cirrhosis, serum lipid changes and protein 
metabolism in, ab 242 
in diabetes, ab 364 
hepatic coma, ab 476 
neomycin-induced enteropathy in, ab 476 
infectious hepatitis, outbreak from water, ab 
579 
low-fat diet fallacy, ab 472 
Lunches 
industrial feeding trends, ab 135 
low-calorie, for executives, ab 494 
sandwich and salad platters, ab 250 


M 


Magnesium requirements, literature review pub- 
lished, nn 598 
Magnus-Levy, A., biographical note, f 64 
Maintenance 
buckets for sanitation, ab 494 
cleaning, ab 494 
need to consider in planning layouts, *561 
preventive, grease problem, ab 54 
steel, stainless, care of, ab 488 
Malnutrition 
protein 
antibody response in, ab 126 
basal metabolism in infants, ab 582 
race, sex, and tissue changes in, ab 126 
Maltose, high-, corn sirup in candy making, ab 
587 
Management 
art of, ab 376 
defined, ce 45 
delegation, cc 45, ab 140, ab 492, *550, * 
food service and industrial compared, *54 
functions of, ab 376 
group-centered, ab 590 
low-calorie lunches for, ab 494 
types of film, nn 596 
value of university training in, ab 260 
Margarines 
fattv acids in, *319 
nutritional qualities of, ab 52 
and plasma cholesterol, ab 126 
Marketing, food, to institutions, ab 54, nn 504 
Mate, a South American beverage, ab 129 
McAuley, M. F., Memorial Loan Fund of 
A.D.A., ed 464 
McMasters, V., wins L. J. 
Award, ed 57% 
Mead Johnson Awards of A.D.A. 
recipients for 1962, ed 570 
rules, ed 461 
Meat (see also individual types) 
bacon, thiamine and riboflavin retention with 
electronic cooking, *217 
beef 
cooked yie'ds from different carcass weights 
and grades, ab 49 
effect of sonic vibration on tenderness, 
ab 244 
ground 
purchasing, ab 254 
storage life of, ab 49 
blending by data processing. ab 135 
consumption in U.S., nn 154 
cookery, ab 588 
of hamburgers, ab 250, ab 371 
training in, ab 252, ab 370 
diet, iron and calcium supplements 
ab 474 
dual grading of, ab 590 
hygiene, WHO/FAO report on, nn 600 
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intake of Greek-Americans, ab 578 
intestinal gas production with, ab 474 
irradiated 
palatability of, *25 
storage stability of cooked and raw, *20 
lamb, ab 592 
vitamin retention 
*217 
pork 
composition of raw and cooked, ab 40 
quality, factors in, nn 600 
Medicine and food, ab 51 
Meetings, group principles. for successful, ab 
126 
Men as cooks, ab 486 
Mental health, emotional atmosphere in group 
interaction, ab 240 
Mental patients, effect on food service in gen- 
eral hospital, *345 
Menu planning 
basic to meal service, ab 142 
cycle 
for beef, ab 138 
30-day, ab 142 
double, in school lunches, ab 58 
and food preferences, implications for, 
historical, ab 250 
how to get variety, ab 262 
ideas, sources, ab 138 
reasons for non-consumption of food, 
school lunch, ab 58 
selective cycle 
advantages of, ab 138 
value of, *29 
Merchandising, self-service, 
f 212 
Merit rating of employees, ab 492 
Metabolism in obesity, ab 127 
Metabolism, basal, in malnourished infants, ab 
582 
Methionine 
blood plasma 
ab 352 
in foods of South India, ab 472 
Metrecal, use in cardiovascular disease, ab 49 
Microorganisms in nutrition research, *332 
Milk 
amino acid pattern compared with 
reference pattern, ab 474 
different forms, cooking with, nn 284 
dried skim, intestinal gas production with, 
ab 474 
drinking 
geographic differences in 
habits, survey of, nn 284 
drying, developments in, ab 48 
fallout contamination in, f 561 
fluoride addition and caries, ab 468 
fluorescent light, effect on, ab 580 
human, protective effects against S. aureus, 
ab 370 
mineral salts in, ab 50 
pesticides in, ab 244 
protein 
antibodies to, in serum, ab 476, ab 476 
value of, ab 584 
radioactivity in, nn 278 
Minerals 
substitutes of vegetable origin, ab 579 
metabolism in perinatal period, ab 586 
in milk, ab 50 
Minnesota Dietetic 
ment, *200 
Mitchell, E. L., Memorial Scholarship 
Dickmann, M. F., first recipient, ed 570 
rules for, ed 462 
Mongolism, urinary excretion of amines in, 
ab 248 
Monks, study compares vegetarian and ‘“‘west- 
ern” diets, ab 240 


in electronic cooking, 


and food choice, 


levels in Egyptian children, 


FAO 


U.S., nn 396 


Assn., studies re-recruit- 


N 
Navajos, medical problems of, ab 351 
Negroes, children, pica in, ab 368 
Neomycin-induced enteropathy in liver disease 
and nutrition, ab 476 
Netherlands, nutrition in, ab 364 
New England, animals used as food in 
historic days, ab 368 
New foods 
instant orange juice, nn 600 
potato-dairy wafer, nn 156 
pumpkin flakes, nn 396 
New York State, nutrition service to institu- 
tions for adults, ce 221 
New Zealand, dietetics in, ab 246 
Niacin 
in cerebrospinal fluid, ab 128 
mechanism in lowering serum lipids, ab 48 
Nitrogen, liquid, in freezing foods, ab 54, ab 
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Nitrogen, unessential, limiting factor in human 
growth, ab 584 
Northrop, M. W., obituary, ed 572 
Nurses 
responsibility in nutrition, report of survey, 
nn 504 
role in food service, ab 496 
Nursing education, the part-time dietitian in, 
ee 226 
Nursing homes 
to be accredited, nn 66 
dining room vs. room service in, ab 56 
feeding helpless patients, ab 142 
food purchasing booket, nn 600 
group dining in, ab 500 
guide for affiliation with hospital, ab 254 
patients requiring maximum care, ab 57 
snacking by patients, ab 590 
Nutrition 
in old age, ab 52 
service to institutions for adults in New 
York State, ce 221 
Nutrition education 
for children, ab 264 
classes for hospitalized patients, f 347 
need for, *103 
teaching aids published, nn 150 
for teen-agers, f 99 
in Turkey, ab 131 
Nutrition information, punch cards for 
trieval of, ab 53 
Nutrition research 
basic contributions to medicine, ab 246 
early, in U.S., ab 248 
Nutritional disease, ecology of, ab 248 
Nutritional status 
of Alaskan Eskimos, ab 351 
of Ovinbundu in Africa, ab 134 


Oats protein pattern vs. FAO pattern, ab 584 
Obesity 
adaptations in rats to stuff-and-starve feed- 
ing, ab 50 
in adolescents, hypoferremia in, ab 586 
Anti-Coronary Club report, ab 354 
appetite suppressant and weight loss, ab 35% 
coenzyme A and acetylation in, ab 127 
diabetes clinic, ab 581 
and induced hyperglycemia, ab 128 
intractable, fasting in treating, ab 360 
metabolism in, ab 127 
and peptic ulcer, ab 129 
and self-regulated diets in reducing, ab 360 
and social class and mental illness, ab 581 
starvation method of reducing, ab 129, ab 360 
Obstruction, intestinal, food as cause of, ab 579 
Oliguric renal failure, acute, diet therapy in, ab 
579 
Omelets, time-temperature relationships when 
made from whole egg solids, *107 
Orange juice, instant, developed, nn 600 
Ordering, centralized, in hospital food service, 
ab 138 
Organization in hospitals, ab 588, ab 588 
Orientation, dietary, for hospital interns, f 47 
Osteoporosis 
and dietary calcium, ab 362 
spinal, calcium in, ab 126 
Ovens, microwave, use for casseroles, ab 53 


P 
Pacific, Southwest, dietitians in, ab 368 
Pakistan, ‘‘tropical’’ diabetes in, ab 48 
Pancreas disease, iron absorption in, ab 362 
Pantothenic acid 
antibody response and, ab 468, ab 578 
deficiency, lipoid changes in, ab 242 
Paper 
cups for baking custards, ab 54 
service 
evaluated, ab 266 
for nourishments, ab 496 
storage of supplies, ab 496 
Patients 
food patterns of, ab 590 
handling complaints of, ab 492 
Peaches, quality of frozen, ab 131 
Peanuts 
amino acids 
limiting in, ab 51 
pattern compared with FAO pattern, ab 
474 
protein value in international feeding pro- 
grams, ab 354 
Pellagra, history of research on, *336 
Perception of authority, dietitians’, *205 
Peritonitis, periodie, diet for, ab 351 
Persimmons as cause of intestinal obstruction, 
ab 579 
Personnel relations 
labor turnover 


reasons for, ab 587 
in school lunch, ce 573 
managing individuals, ab 370 
merit rating for, ab 492 
problem employees, ab 496 
in school lunchrooms, ab 58 
Pesticides in milk, ab 244 
Phenylalanine requirements of children, ab 131 
Phenylketonuria 
and intelligence, ab 48 
management of, ab 132 
and mongolism, urinary excretion of amines 
in, ab 248 
Physical fitness, f 451 
Pica in Negro children, ab 368 
Pickles as garnishes, ab 486 
Pies, frozen fruit, ab 358 
Plasticware evaluated, ab 59 
Polynesians, cholesterol levels in, ab 354 
Pork 
amino acids in degenerated muscle, ab 130 
chops 
effect of cooking on, ab 128 
preferences, nn 600 
effect of antioxidants in pigs’ diet on, ab 580 
physical composition of raw and cooked, ab 49 
quality, factors in, nn 600 
studies of roasting variables, nn 396 
tenderness by chew count, ab 130 
Post Office fights frauds, f 103 
Pot washing, mechanizing, ab 494 
Potassium 
protein-bound in grains, ab 246 
reduction during cooking as cause of potato 
discoloration, ab 244 
therapy in hypokalemic alkalosis, ab 476, ab 
584 
Potato-dairy wafer developed, nn 156 
Potatoes 
ascorbic_acid in, ab 472 
cost of fre8h vs. processed, nn 396 
discoloration due to loss of potassium in 
cooking, ab 244 
flakelets, ab 49 
sodium acid pyrophosphate to prevent dark- 
ening, ab 135 
varieties that freeze best, f 549 
Poultry 
chicken 
bacterial destruction by heating in pre- 
cooked, ab 244 
uses of, ab 135 
cookery, ab 376, ab 494 
turkey, whole bird vs. rolls, *443 
Pregnancy 
ascorbic acid blood levels in, ab 50 
fluoride ingestion during, and caries in off- 
spring, ab 480 
nutritional adaptation in, ab 246 
pyridoxine and caries in, ab 242 
sodium intake during, ab 131 
urinary infection and anemia in, ab 352 
vitamin Biz in, ab 352 
weight gain in, ab 51 
Prematurity, essential fatty acids in feeding, 
ab 368 
Pressure cookers and steamers, ab 384 
Problem-solving techniques, *433 
Production control, ab 492 
Protein (see also Amino acids) 
of Buffalo fish as cereal grain supplement, 
*119 
earbohydrate and fat intake and serum 
cholesterol, ab 246 
in chapatis and puris, *115 
in corn-and-bean combinations, ab 472 
deficiency in developing countries, ab 244 
dietary and plasma lipids, ab 360 
FAO amino acid pattern, ab 474, ab 474, ab 
584 
gamma globulins in urine, ab 582 
influence of amino acids on plasma choles- 
terol in chicks, ab 51 
intake and antibody response, ab 242 
malnutrition, antibody response, ab 126 
maternal health education in Buganda, ab 581 
metabolism in hepatic cirrhosis, ab 128, ab 
242 
milk 
antibodies to, in serum, ab 476 
antigenicity of, ab 476 
mixture, INCAP, biologic testing, ab 130 
need 
and choline deficiency, ab 129 
and vitamin A, ab 579 
nutrition, biochemical assessment of, ab 133 
peanut, value in international feeding pro- 
grams, ab 354 
plasma 
biochemical study of, ab 358 
clinical applications for, ab 358 
composition and diet, ab 242 
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and gastric disease, ab 52 
in rice-and-bean combinations, ab 474 
stores, ab 470 
turkey, nutritive value of, *448 
unessential nitrogen, limiting factor in 
growth, ab 584 
utilization and dietary fat, ab 362 
value in milk and whey, ab 5384 
value in sesame cake, ab 579 
vegetable 
in human diets, ab 130 
and kwashiorkor, ab 468 
in milk substitutes, ab 579 
Prunes, quantity recipes, ab 134 
Public health, nutrition research opportunities 
in, ab 352 
Public relations with patients, handling com- 
plaints, ab 492 
Puerto Rico 
folic acid in foods of, *562 
nutrition in, ab 53 
Pumpkin flakes, nn 396 
Punched cards, method for coding, ab 368 
Purchasing 
Acceptance Service for eggs, USDA, nn 596 
agents, functions of, cc 465 
by contract, ab 374 
food, ab 492 
fish, government specifications, nn 68, nn 
596 
fruits and vegetables, ab 370 
of ground beef, ab 254 
pools, pros and cons, ab 56 
meat, dual grading for, ab 590 
standardized equipment specifications for 
school lunch, ab 588 
tuna, canned, standard, nn 596 
Puris, protein value of, *115 
Pyridoxine 
and caries in pregnancy, ab 242 
deficiency and antibody response, ab 578, ab 
578 


Q 
Quackery 
“Beware of Health Quacks” published by 
A.M.A., nn 156 
how schools can fight, f 44 
Post Office’s role in fighting, f 103 
Quantity food service booklets, nn 502, nn 502 


R 
Radiation 
pasteurization of shellfish, ab 358 
survival of Cl. botulinum, ab 130, ab 130, ab 
472 
therapy and radiation enteritis, ab 351 
-treated beef, vitamin K _ deficiency from, 
ab 362 
Radioactivity in milk, nn 278, f 561 
Radiographs in estimating children’s stature, 
ab 128 
Rats in nutrition research, *331 
Recipes 
conversion chart, ab 246 
for modified diets, ab 590 
for prunes, ab 134 
standardization, *39, ab 380, ab 380 
for quality and cost control, *39 
Recruiting, junior colleges as source of dieti- 
tians, *197 
Refrigeration, history of, ab 371 
Refrigerators, selecting, ab 587 
Requirements 
calcium, report on, nn 600 
magnesium, reviewed, nn 598 
nutritional, f 541 
valine, in children, ab 131 
Reptiles in nutrition research, *329 
Research 
amino acids in experimental diets, report 
on, nn 504 
metabolic balance studies, ab 582, ab 582 
nutrition 
basic contribution to medicine, ab 246 
opportunities in public health, ab 352 
in U.S., ab 248 
Restaurant industry 
market study of, nn 502 
wage-and-hour study published by govern- 
ment, nn 508 
Restaurants 
automatic, on interstate routes, ab 54 
economic outlook, ab 134 
future of industry, ab 587 
location of, ab 134 
sanitation, program for, ab 134 
training, evaluation of, ab 135 
Rhubarb poisoning, ab 364 
Riboflavin 
enrichment of rice, ab 128 
and fish tapeworm, ab 129 
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retention in lamb and bacon cooked elec- 
tronically, *217 
Rice 
-and-bean combination, protein in, ab 474 
forty ways to prepare, ab 264 
riboflavin enrichment of, ab 128 
Roberts, L. J., Essay Award 
McMasters, V., recipient, ed 572 
rules for, ed 463 
Rodent control, ab 588 
Rose, M. S., Fellowship 
Hunt, S. McC., recipient, ed 570 
rules for, ed 460 
Rose, W. C., in history of nutrition, *339 
Russia, dietary research in, ab 129, ab 581, ab 
581 


Ss 
Safety 
accident prevention, ab 581 
for customers, ab 587 
requires employee training, ab 250 
fire 
and accident hazards in food service, ab 254 
precautions, ab 587 
Safflower oil, ab 358 
St. Martin, A., in history of nutrition, *33 
Salads 
cost breakdown, ab 58 
techniques for preparing, ab 53, 
Salmonella in turtles, ab 482 
Salt in stability of emulsions, ab 131 
Sandwiches, ab 250, ab 486, ab 588 
production of, ab 590 
for school lunch, ab 592 
Sanitation 
buckets for, ab 494 
chicken contamination in 
and stores, ab 470 
cleaning routines, ab 494 
of custard, ab 482 
of cutting block and food poisoning, ab 248 
film on, nn 166 
food 
in developing countries, ab 133, nn 600 
service workers, ab 140 
of hands, chemical formulation for, ab 266 
preventing insect infestation, ab 140 
problems in space flight, ab 133 
restaurant, program for, ab 134 
training for food service 
ab 256 
Sauces for seafood, 
School lunch, ab 135 
A.M.A. opposes candy 
f 196 
chicken in, ab 58 
evaluation of training, ab 58 
menu planning, ab 58 
and milk programs, *100 
receiving and storage of food 
sandwiches for, ab 592 
standardized equipment specifications for, 
588 
two Type A menus in, ab 58 
Schools, role in fighting quackery, f 44 
Seafoods (see also Fish) 
frozen, government research in, ab 57 
sauces for, ab 490 
Seating, planning for restaurant, ab 490 
Sedimentation rate and serum cholesterol, 
126 
Sesame cake, biologic value of, ab 579 
Shellfish 
clams as indicators of strontium-90, ab 2 
radiation pasteurization for, ab 358 
shrimp, rehydrating freeze-dried, ab 135 
Shelters, fallout, food management in, ab 
ab 469, ab 469, ab 580, ab 580 
Showmanship builds food business, ab 252 
Silicate, advantages as food additive, ab 371 
Sippy diets and serum lipids, ab 358 
Skinfold thickness and body fat in 
ab 132 
Snacks 
by patients in nursing homes, ab 590 
potato-dairy wafer developed for, nn 156 
Soap, history of, f 123 
Sodium 
intake, during pregnancy, ab 131 
protein-bound in grains, ab 246 
Socio-economic factor in obesity and 
health, ab 581 
Sodium acid pyrophosphate to prevent darken- 
ing of potatoes, ab 135 
Sound, beef treatment with, effect on tender- 
ness, ab 244 
Sour cream, f 572 
Space flight, sanitation problems in, ab 133 
Specific gravity in predicting body fatness in 
young women, ab 364 
Specifications, equipment, 


ab 256 


processing plants 


140, 


workers, ab 
ab 490 


and soft drinks in, 


in, ab 58 


children, 


mental 


standardized, for 
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school lunch, ab 588 
Spices 
controlled storage needed for, ab 136 
defined, vs. herbs, f 340 
hints for use, f 436, ab 590 
Spies, T. D., biographical note, f 118 
Standardization, recipe, for quality, cost con- 
trol, *39 
Standards of Fill of Container, FDA’s, defined, 
*97 
Standards of Identity, FDA’s, defined, *97 
Standards of Quality, FDA’s, defined, *97 
Staphylococci, changes during ham processing, 
ab 130 
Stark, W., in history of nutrition, *336 
Starvation 
as method of weight reduction, ab 129 
as religious, social, political, or personal 
mode of life, ab 52 
State dietetic associations 
Alaska, nn 512 
Arizona, nn 602 
California, nn 70, nn 602 
Colorado, nn 156, nn 602 
Delaware, nn 70 
Florida, nn 286 
Georgia, nn 602 
Hawaii, nn 602 
Idaho, nn 286 
Indiana, nn 70 
Kansas, nn 604 
Kentucky, nn 604 
Louisiana, nn 156 
Massachusetts, nn 156 
Michigan, nn 604 
Minnesota, *200, nn 286, nn 606 
Missouri, nn 72 
North Carolina, nn 72 
New Jersey, nn 158 
New York, nn 288 
Ohio, nn 512 
Oklahoma, nn 606 
Pennsylvania, f 124, nn 288 
South Dakota, nn 606 
Tennessee, nn 158 
Vermont, nn 72 
Virginia, nn 72 
Washington, nn 288 
West Virginia, nn 606 
Statistics, sampling problems, f 334 
Steam cooker in food service, ab 54 
Steatorrhea in children, absorption 
acids, in, ab 130 
Steel, stainless, care of, ab 488 
Steroids, nutritional effects of, ab 364 
Storage 
cold, changes in fish during, ab 469 
of freeze-dried beef, ab 580 
life of ground beef, ab 49 
of paper supplies, ab 496 
and receiving in school lunchrooms, ab 58 
of spices, ab 136 
Strontium-90 
in Alaskan foods, ab 133 
in babies’ diets, nn 150 
in bovine skeleton, ab 248 
clams as indicators of, ab 248 
in man, ab 133 
metabolism in perinatal period, ab 586 
Student employees in colleges, work assign- 
ments for, ab 488 
Sugar in canned corn, ab 128 
Supervisors’ primary responsibility, 
Supplements 
calcium and iron with a meat diet, ab 474 
fish biscuit to replace skim milk for children, 
ab 242 
vitamin, unneeded by U. S. Army in Europe, 
ab 
Sweat, calcium in, ab 584 


T 
Tanganyika, diets of Hadza children in, ab 476 
Tapeworm, fish, and riboflavin, ab 129 
Task difficulty analysis, ab 376 
Taste, absolute thresholds, ab 472 
Taste testing techniques, ab 246 
Teaching machine, f 322 
Teeth (see Caries) 
developing, dietary influence on, ab 584 
Thiamine retention in lamb and bacon cooked 
electronically, *217 
Thiazide diuretics in mild diabetes, ab 586 
Thinking and problem-solving, *433 
Threonine requirements of children, ab 131 
Thrombosis 
bovine, iodine-131 in, ab 482 
hormone, effect on bile acid excretion, ab 351 
radioiodine in, after Nevada testing, ab 482° 
Thudichum, J. L. W., biographical note, f 594 
Time-temperature relationships with whole egg 
solids, *107, *213 


of fatty 


ab 264 
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Tin as cause of food poisoning, ab 586 
Todhunter, E. N., receives M. H. Copher 
Award, ed 568 
Tolbutamide in diabetes, ab 358 
Tomatoes, ascorbic acid and vitamin A from, 
f 106 
Training 
evaluation 
restaurant, ab 135 
school lunch, ab 58 
in meat cookery, ab 370 
safety, ab 370 
for waiters and waitresses, ab 264 
Trichinosis in Finland, ab 50 
Tristan da Cunha, dental caries in, f 
ab 368 
Turkey 
cause of food poisoning, ab 242 
deep-frying of, nn 404 
frozen, cause of food poisoning, ab 248 
goiter, in, ab 244 
nutrition teaching in Ankara, ab 131 
proteins, nutritive value of, *448 
rolls, cooking of, nn 286 
whole vs. rolls, quality of, 
Turnover, employee 
reasons for, ab 587 
in school lunch, ce 573 
Turtles, salmonella in, ab 482 
Twins, serum cholesterol in, ab 244 
U 
Uleerative colitis, treatment of, ab 470 
Uleers 
duodenal 
Sippy diets and serum lipids in, ab 358 
treatment of, ab 578 
peptic 
evaluation of therapy, ab 129 
and obesity, ab 129 
Uric acid in diabetic ketoacidosis, ab 586 
Utensils, need for with kitchen- vs. factory- 
prepared foods, ab 56 


Vv 
Valine, requirements of children, ab 131 
Vanilla 
history of, f 432 
preferences in ice cream, ab 49 
Veganism and vitamin Biz metabolism, ab 352 
Vegetable proteins, INCAP Mixture, ab 130 
Vegetables 
ascorbie acid in, *111 
Brussels sprouts, preparation of, ab 250 
cookery, ab 380, ab 587 
by batches, ab 590 
corn, tips on, ab 135, ab 140, nn 596 
fast rehydration of dehydrated, ab 129 
intake by Greek-Americans, ab 578 
intestinal gas production with, ab 474 
leaflet on quantity preparation, nn 502 
preparation of, ab 587 
products as milk substitutes, ab 579 
proteins and kwashiorkor, ab 468 
Vegetarian vs. “western” diet, study of nutri- 
tion in monks, ab 240 
Vegetarians, fatty acid intake and cholesterol 
in, ab 242 
Vending 
conversion to automatic equipment, ab 134 
machines 
in college food service, ab 54, ab 488 
in hospital food service, ab 374 
for night service, ab 138 
supervision by health officials needed, ab 133 
restaurants on interstate highways, ab 54 
Vermont, ascorbic acid in vegetables sold in, 
*111 
Veterans Administration hospitals 
delegation of duties in dietary departments, 
*558 
work sampling study, *456 
Vitamin retention in meat cooked electroni- 
cally, *217 
Vitamin A 
intake and protein need, ab 579 
metabolic role of, ab 248 
nutrition in India, ab 476 
in U.S. diet from tomatoes, f 106 
Vitamin Bie 
deficiency, ab 582 
and cholesterol metabolism, ab 584 
and folic acid 
metabolism, ab 472 
in nutritional dystrophy, ab 250 
function of, ab 52 
and growth, ab 48 
intake recommendations, ab 129 
metabolism in vegans, ab 352 
in pregnancy, ab 352 
Vitamin K deficiency from irradiated beef, ab 
362 
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Vitamins, supplements unneeded by U.S. Army 
in Europe, ab 246 


Ww 
law, minimum, for 
workers, ab 57, ab 57 
Wages in restaurants and food service enter- 
prises, report published, nn 508 
Waitress stations, eastern vs. California, ab 56 
Waitresses, unsuccessful described, ab 371 
Warmers, food 
infra-red, ab 490 


Wage hotel, restaurant 


waterless, ab 488 
Waste, controlling in fruits and vegetables, 
ab 370 
Water 


disinfection and storage methods in emer- 
gency, ab 248 
drinking, new standards for, ab 480 
infectious hepatitis outbreak due to, ab 579 
supply and fallout, ab 472 
Weight, body, measurement 
for children by skinfold thickness, ab 132 
for young women by “envelope” anthropo- 
metric means, *452 
Weight gain in pregnancy, ab 51 
Weight reduction 
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by starvation, ab 129 
West, B. B., honored by Kansas State Univ., 
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